
To Begin
B A N G S I S L A ND M U S S EL S
applewood smoked bacon, celery, heavy cream, 
heirloom carrots, fingerling potatoes, fresh herbs, 
ciabatta toast  20

DE V I L ED  E G G S*
green olive + jalapeño tapenade, gribiche, pancetta 
crisps, black garlic molasses  16

C ONF I T  P OR K  B EL LY
white bean cassoulet, chorizo, onion, celery, carrot, 
roasted garlic aioli, red wine demi-glace  17

S HR IMP +  GR I T S
smoked gouda grits, braised collard greens, tasso 
ham, green tomato chow-chow  19

PA N -S E A R ED  S C A L L OP S*
butternut + sage purée, shaved fennel, honeycrisp 
apple, micro radish spouts  22

B EEF  S A S H IM I  +  FO I E  GR A S*
beef tenderloin, seared foie gras, roasted 
mushrooms, sunchoke purée, black garlic 
gremolata, micro radish  36

KOB E  B EEF  ME AT B A L L S
wasabi mashed potatoes, maitake mushrooms, 
hoisin barbecue, julienne pepper + cabbage 
slaw  17

W IN T ER  H A R V EST
confit celeriac, fingerling potatoes, brussels 
sprouts, butternut squash, cauliflower, carrots, 
french beans, harissa pesto  18
 
A RT I S A N CHEES E  +  CH A R C U T ER I E
pickled accompaniments, roasted + candied nuts, 
assorted olives, house-made jams + chutneys, 
crostini + crisps  32

Salads
 

O L I V ER  W ED GE
garlic roasted chickpeas, cherry tomatoes, 
cucumber, parmesan, crispy benton’s ham, 
buttermilk dressing  15

B EE T S  +  B L U E
roasted assorted beets, smoked blue cheese, 
watercress, arugula, candied walnuts, caramelized 
shallots, balsamic vinaigrette  16

K A L E  C A ES A R
brown butter croutons, shaved parmesan, kalamata 
olives, cherry tomatoes, horseradish caesar 
dressing  15

A P P L E  +  END I V E
honeycrisp apple, belgian endive, arugula, frisée, 
citrus supremes, toasted farro, radicchio, citrus 
maple vinaigrette  15

W I N T E RW I N T E R

2 0 2 4

*  consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

20% gratuity included for parties of 6 or more

D I N N E R



Entrees
PA N -S E A R ED  CH ICK EN B R E A ST
vanilla-roasted spaghetti squash, braised greens, 
baby carrots, bourbon + sorghum demi-glace  30

C ONF I T  S HORT  R IB
caramelized onion + potato croquette, parsnip and 
horseradish cream sauce, crispy brussels, demi-
glace  36

PA N -S E A R ED  FA R OE  S A L M ON *
golden beet purée, roasted cauliflower, benton’s 
ham, red pepper + fennel relish, micro radish  35

OL I V ER  B U R GER * 
whole-grain mustard infused welsh cheddar, 
tomato + apple chutney, benton’s ham crisps, 
boardwalk fries  19
add local farm egg  3

P OR K O S S O B U C C O
parmesan + ricotta whipped polenta, roasted 
winter vegetables, gremolata, demi-glace  38

N ORT H C A R OL IN A  R A INB O W T R O U T *
wild rice pilaf, toasted sliced almonds, lemon aioli, 
crispy capers, herb + garlic broccolini  34

P E T I T E  F I L E T *
scallion mashed potatoes, seasonal mushrooms, 
kale crisps, pickled mustard seeds, demi-glace, 
truffle dust  36

CR I S P Y  D U CK  L E G
white bean cassoulet, chorizo, carrot, celery, onion, 
roasted garlic aioli, gremolata, espagnole sauce  34

A L A S K A N H A L IB U T *
scallion mashed potatoes, pearl onions, tomato 
cream sauce, extra virgin olive oil, crispy leeks, 
micro radish sprouts  42

P R IME  CEN T ER  C U T  H A N GER  ST E A K *
fingerling potatoes, brussels sprouts, confit 
garlic, charred scallion chimichurri, red wine 
demi-glace  48

Pastas
All pastas made in-house daily

F E T T U C C INE  B OL O GNES E
confit beef short rib, san marzano tomatoes, lemon 
ricotta, basil, oregano, shaved parmesan  30

R OYA L E  R A MEN *
pork belly, baby bok choy, house-made kimchi, 
scallions, soft farm egg, nori, miso shoyu broth  27

S HR IMP +  S C A L L OP  F R A  D I A B L O *
fettuccine, tomatoes, cherry peppers, calabrian 
chilis, garlic, basil, butter, white wine, extra virgin 
olive oil  36

W IL D  M U S HR O OM R AV IO L I
maitake + trumpet + beech mushrooms, cream, 
garlic, baby spinach, shaved parmesan white 
truffle oil + truffle dust  26

*  consuming raw or un-
dercooked meats, poultry, 
seafood, shellfish or eggs 
may increase your risk of 

foodborne illness

S I D E SS I D E S

• seasonal winter vegetable hash  7

• parmesan + ricotta whipped polenta  8

• crispy brussels sprouts, hoisin, sambal, sorghum  8

• scallion whipped potatoes, demi-glace, truffle dust  8

• truffle fries, white truffle oil + dust, parmesan reggiano  9

W I N T E RW I N T E R

2 0 2 4

D I N N E R


